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AMENDMENTS TO THE CLAIMS 
This listing of claims will replace all prior versions, and listing of claims in the 
application. 

Listing of aaims ; 

1. (Cvirrently Amended) A flavoring system for food products, said system 
comprising a sulfury-cheddar flavor component, a cheesy flavor component and a creamy- 
buttery component, 

wherein the sulfury-cheddar flavor component is prepared by treating a first dairy 
product containing an aqueous protein source and fat source combination with lipase and a 
lactic add culture at a temperature of about 15 to about 35°C for about 10 to about 72 hours to 
obtain a first mixture haviag a pH of about 5.8 or less; adjusting the pH of the first mixtvire to 
about 6 or higher to obtain a second mixture; treating the second mixture with a sulfur- 
containing substrate, and a microorganism that can convert the sulfur-containing substrate to 
sulfur-containing flavor compotinds, and optionally a first bactorocin bacteriocin sotu-ce, at a 
temperature of about 15 to about 35°C for about 12 to about 96 hotirs to obtain a third mixture; 
heating the third mixture at a temperature sufficient to inactivate tiie cultures and enzymes in 
the third mixture to form the sulfury-cheddar flavor component; 

wherein the cheesy flavor component is prepared by treating a second dairy product 
containing an aqueous protein source and fat source combination with a lactic acid culture at a 
temperatvire of about 15 to about 45°C for about 10 to about 24 hours to obtain a fourth mixture; 
ti:eating the fourth mixture with a lipase, a protease, and an aminopeptidase, and optionally a 
second bacterocin bacteriocin source, at a temperature of about 20 to about 50°C for about 16 to 
about 96 hours to obtain a fifth mixture; treating the fifth mbcture at a temperature sufficient to 
inactivate the cultures and eruzymes in the fifth mixture to form the cheesy flavor component; 

wherein the creamy-buttery flavor component is prepared by treating a third dairy 
product containing an aqueous protein sotirce and fat source combination with a lactic acid 
culture at a temperature of about 20 to about 35°C for about 10 to about 24 hours to obtain a 
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sixth mixtxire having a pH of about 5.4 or less; treating the sixth mixture with a diacetyl- 
producing flavor culture, and optionally a third bactorocin bacteriocin source, at a temperature 
of about 20 to about SS'C for about 16 to about 240 hotirs to obtain a seventh mixture; heating 
the seventh mixture at a temperature sufficient to inactivate the cultures and enzymes in the 
seventh mixture to form the creamy-buttery flavor component; 

wherein at least one of the first, second, and third bactorocin bacteriocin soiu'ces is 
included, and wherein the sulfury-cheddar component, the cheesy component and the creamy- 
butter component of the flavoring system can be incorporated in varying amounts into food 
products to produce a variety of flavors. 

2. (Currentiy Amended) The flavoring system of claim 1, wherein the at least one of 
the first, second, and third bactorocin bacteriocin sources included each comprise nisin. 

3. (Ctirrently Amended) The flavoring system of claim 1, wherein the at least one of 
\he first, second, and third bactorocin bacteriocin sotirces included independentiy are selected 
from the group consisting of nisin A, nisin Z, pediocin, lactosin, lactacins, camocin, enterocin, 
plantaricin, subtilin, epidermin, cinnamycin, duramycin, and ancovenin, individually or in any 
combination thereof. 

4. (Ciirrently Amended) The flavoring system of claim 1, wherein the at least one of 
the first, second, and third bactorocin bacteriocin sources included comprises a bactorocin 
bacteriocin- producing culture. 

5. (Currently Amended) The flavoring system of claim 1, wherein the first and 
second bactorocin bacteriocin sources are included and independentiy comprise nisin, wherein 
nisin is present in a first amoxmt of about 50 to about 500 lU/g in the tiiird mixture, and nisin is 
present in a second amount of about 50 to about 500 lU/g in the fifth mbcture. 
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6. (Original) The flavoring system of claim 1, wherein the lactic acid culture used to 
prepare the sulfury-cheddar flavor component is Lactococcus lacHs and Lactococcus lactis ssp. 
cremoris; and wherein the lipase used to prepare the cheesy flavor component is a fungal lipase, 
the protease tised to prepare the cheesy flavor component is a neutral bacterial protease, a 
fungal protease, or mixtures thereof, and the aminopeptidase used to prepare the cheesy flavor 
component is Lactobacillus helveticus. 

7. (Original) The flavoring system of claim 1, wherein the first, second and third dairy 
products are independentiy selected from a milk concentrate, a milk substrate, a whey 
concentrate, a whey substrate, individually or in a combination tiiereof . 

8. (Original) The flavoring system of claim 1, wherein the sulfur-containing substrate 
is L-methionine, L-glutathione, and L-cysteine, or mixtures thereof. 

9. (Currently Amended) The flavoring system of claim 1, wherein the first 
bactorocin bacteriodn source is included. 

10. (Currentiy Amended) The flavoring system of claim 1, wherein the second 
bactorocin bacteriodn source is included. 

11. (Currently Amended) The flavoring system of claim 1, wherein at least one of the 
first, second, and third bactorocin bacteriocin sources is used in combination with a secondary 
antimicrobial agent. 

12. (Currently Amended) A food product comprising a cultured cheese concentrate, 
said cultured cheese concentrate comprising a sulfury-cheddar component, a cheesy 
component, and a creamy-buttery component, 

wherein the sulfury-cheddar component is prepared by treating a first dairy product 
containing an aqueous protein source and fat source combination witii lipase and a lactic acid 
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culture at a temperature of about 15 to about 35°C for about 10 to about 72 hours to obtain a first 
mixture having a pH of about 5.8 or less; adjusting the pH of the first mixture to about 6 or 
higher to obtain a second mixtture; treating the second mixture with a sulfur-containing 
substrate, and a microorganism that can convert the sulfur-containing substrate to sulfur- 
containing flavor compoxmds, and optionally a first bactcrocin bacteriocin soturce, at a 
temperature of about 15 to about 35°C for about 12 to about 96 hoturs to obtain a third mixtxure; 
heating the titird mixture at a temperature sufficient to inactivate the cultures and enzymes in 
the third mixture to form the sidfury-cheddar component; 

wherein the cheesy component is prepared by treating a second dairy product 
containing an aqueous protein sotirce and fat source combination with a lipase and a peptidase 
at a temperature of about 20 to about 45°C for about 10 to about 24 hours to obtain a fourth 
mixture; treating the fourth mixture with a lipase, a protease, and an aminopeptidase, and 
optionally a second bactcrocin bacteriocin source, at a temperatture of about 20 to about 50°C for 
about 16 to about 96 hours to obtain a fifth mixture; treating the fifth mixture at a temperature 
sufficient to inactivate the cultures and enzymes in the fifth mixture to form the cheesy 
component; 

wherein the creamy-buttery flavor component is prepared by treating a third dairy 
product containing an aqueous protein source and fat source combination with a lactic acid 
culture at a temperature of about 20 to about 35°C for about 10 to about 24 hoturs to obtain a 
sixth mixttire having a pH of about 5.4 or less; treating the sixth mixture with a diacetyl- 
producing flavor culture, and optionally a third bactcrocin bacteriocin source, at a temperature 
of about 20 to about 35°C for about 16 to about 240 hours to obtain a seventh mixture; heating 
the seventh mixture at a temperature stiffident to inactivate the ctiltures and enzymes in the 
seventh mixture to form the creamy-buttery component; 

wherein at least one of the first, second, and third bactcrocin bacteriocin sources is 
included. 

13. (Origincil) The food product of claim 12, wherein said food product comprises about 
1 to about 10 weight percent said cultured cheese concentrate, and said cultured cheese 
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concentrate comprises 1 to about 80 percent of the sulfury-cheddar component, about 10 to 
about 90 percent of the cheesy component, and about 10 to about 90 percent of the creamy- 
buttery component. 

14. (Original) The food product of claim 13, wherein said food product comprises about 
1 to about 10 weight percent said cultured cheese concentrate, and said cultured cheese 
concentrate comprises 25 to about 75 percent of the sulfury-cheddar component, about 25 to 
about 75 percent of the cheesy component, and about 25 to about 75 percent of the creamy- 
buttery component. 

15. (Original) The food product of claim 13, wherein the food product comprises a 
cheese base. 

16. (Original) The food product of claim 12, wherein the food product comprises a 
cheese base selected from process cheese, natural cheese, cream cheese, or cottage cheese. 

17. (Currently Amended) The food product of claim 12, wherein the at least one of 
the first, second and third bactorocin bacteriocin sources included each comprise nisin. 

18. (Cvurently Amended) The food product of claim 12, wherein the at least one of 
the first, second, and tiiird bactcrodn bacteriocin sources included independently are selected 
from the group consisting of nisin A, nisin Z, pediocin, lactosin, lactacins, camocin, enterocin, 
plantaricin, subtiUn, epidermin, cinnamycin, duramycin, and ancovenin, individually or in any 
combination thereof. 

19. (Currently Amended) The food product of claim 12, wherein the at least one of 
the first, second, or third bactorocin bacteriocin sovirces included comprises a bactorocin 
bacteriocin -producigg culture. 
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20. (Ctirrently Amended) The food product of claim 12, wherein the first and second 
bactorocin bacteriocin sources are included and independently comprise nisin, wherein nisin is 
present in a first amount of about 50 to about 500 lU/g in the third mixture, and nisin is present 
in a second amoimt of about 50 to about 500 lU/g in the fifth mixture. 

21. (Original) The food product of claim 12, wherein the lactic acid culture used to 
prepare the sulfury-cheddar flavor component is hictococcus lactis and Lactococcus lactis ssp. 
cremoris; and wherein the Hpase used to prepare tiie cheesy flavor component is a fungal lipase, 
the protease used to prepare the cheesy flavor component is a neutral bacterial protease, a 
fungal protease, or mixtures thereof, and the aminopeptidase used to prepare the cheesy flavor 
component is Lactobacillus helveticus. 

22. (Original) The food product of claim 12, wherein the first, second and third dairy 
products are independently selected from a milk concentrate, a milk substrate, a whey 
concentrate, a whey substrate, individually or in a combination thereof. 

23. (Original) The food product of claim 12, wherein the sulfur-containing substrate is 
L-methionine, L-glutafhione, and L-cysteine, or mixtures thereof. 

24. (Currently Amended) The food product of claim 12, wherein the first bactorocin 
bacteriocin source is included. 

25. (Ctirrently Amended) The food product of claim 12, wherein the second 
bactorocin bacteriocin sottrce is included. 

26. (Currently Amended) The food product of claim 12, wherein at least one of the 
first, second, and third bactorodn bacteriocin sources is used in combination with a secondary 
antimicrobial agent. 
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Claims 27-33. (Cancelled). 

34. (Cxirrently Amended) A method for preparing a flavored cheese using a cultxired 
cheese concentrate, said method comprising: 

1) preparing a cheese or dairy base; and 

2) incorporating about 1 to about 10 percent of a cultured cheese concentrate into 
the cheese or dairy base to form the flavored cheese; 

wherein ihe cultured cheese concentrate comprises 1 to about 80 percent of a sulfury- 
cheddar component, about 10 to about 90 percent of a cheesy component, and about 10 to about 
90 percent of a creamy-buttery component; and 

wherein the sulfury-cheddar component is prepared by treating a first dairy product 
containing an aqueous protein source and fat source combination with lipase and a lactic acid 
culture at a temperature of about 15 to about 35°C for about 10 to about 72 hours to obtain a first 
mixtvire having a pH of about 5.8 or less; adjusting ihe pH of the first mixture to about 6 or 
higher to obtain a second mixture; treating tiie second mixture witii a sulfur-contairung 
substrate, and a microorganism that can convert the sulfur-containing substrate to sulfur- 
containing flavor compoimds, and optionally a first bactorocin bacteriocin source, at a 
temperature of about 15 to about 35°C for about 12 to about 96 hours to obtain a third mixture; 
heating the third mixture at a temperature sufficient to inactivate the ctiltures and enzymes in 
the third mixture to form a sulfury-cheddar component; 

wherein the cheesy component is prepared by treating a second dairy product 
containing an aqueous protein source and fat source combination with a Upase and a peptidase 
at a temperature of about 20 to about 45°C for about 10 to about 24 hours to obtain a foiurfh 
mixture; treating the fourth mixture with a lipase, a protease, and an aminopeptidase, and 
optionally a second bactorodn bacteriocin source, at a temperature of about 20 to about 50°C for 
about 16 to about 96 hours to obtain a fifth mixture; treating the fifth mixture at a temperature 
sufficient to inactivate the ctiltures and enzjnnes in the fifth mixture to form a cheesy 
component; 
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wherein the creamy-buttery flavor component is prepared by treating a third dairy 
product containing an aqueous protein source and fat sotirce combination with a lactic add 
culture at a temperature of about 20 to about 35°C for about 10 to about 24 hours to obtain a 
sixth mixture having a pH of about 5.4 or less; treating the sixth mixture with a diacetyl- 
producing flavor culture, and optionally a third bactorocin bacteriocin source, at a temperature 
of about 20 to about 35°C for about 16 to about 240 hours to obtain a seventh mixture; heating 
the seventh mixture at a temperature sufficient to inactivate the culttires and eiizymes in the 
seventh mixture to form a creamy-buttery component; 

wherein at least one of the first, second, and third bactcrocin bacteriocin soxirces is 
included. 

35. (Original) The method of claim 34, wherein the cheese or dairy base is selected from 
process cheese, natural cheese, cream cheese, or cottage cheese. 

36. (Currently Amended) The method of claim 34, wherein the at least one of the 
first, second, and third bactorodn bacteriocin sources included each comprise nisin. 

37. (Ctirrenfly Amended) The method of claim 34, wherein the at least one of tiie 
first, second, and third bactorocin bacteriocin sources included independently are selected from 
the group consisting of nisin A, nisin Z, pediocin, lactosin, lactacins, camocin, enterocin, 
plantaricin, subtilin, epidermin, cinnamycin, duramycin, and ancovenin, individually or in any 
combination thereof. 

38. (Currenfly Amended) The method of claim 34, wherein the at least one of the 
first, second, and third bactorocin bacteriocin sources included comprises a bactorodn 
bacteriodn- producing culture. 

39. (Ciurently Amended) The method of daim 34, wherein the first and second 
bactorodn bacteriocin sources are induded and independentiy comprise nisin, wherein nisin is 
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present in a first amount of about 50 to about 500 lU/g in the third mixture, and nisin is present 
in a second amount of about 50 to about 500 lU/g in the fifth mixture. 

40. (Original) The method of claim 34, wherein the lactic add culture used to prepare 
the sulfury-cheddar flavor component is Lactococcus lactis and Lactococcus lactis ssp. cremoris; and 
wherein the lipase used to prepare the cheesy flavor component is a fungal lipase, the peptidase 
xised to prepare the cheesy flavor component is Lactobacillus helveticus, the protease vised to 
prepare the cheesy flavor component is a neutral bacterial protease, a fungal protease, or 
mixtiu^es thereof, and the anunopeptidase used to prepare the cheesy flavor component is 
Lactobacillus helveticus. 

41. (Original) The method of claim 34, wherein the cultured cheese concentrate is a 
dried powder. 

42. (Cxurrently Amended) The method of claim 34, wherein the first bactorocin 
bacteriocin sovirce is included. 

43. (Currentiy Amended) The method of claim 34, wherein at least one of the first, 
second, and third bactorocin bacteriocin sources is used in combination with a secondary 
antimicrobial agent. 

44. (Currently Amended) A method for preparing a flavored cheese using a cultured 
cheese concentrate, said method comprising: 

a) preparing a milk substrate suitable for producing a cheese; 

b) incorporating about 1 to about 10 percent by weight of the cultured cheese 
concentrate into the milk substrate; 

c) treating the milk substrate and cultured cheese concentrate to set the milk 
substrate; 

d) cutting the set milk substrate to form curds and whey; 



Page 11 of 15 



U.S. Patent AppUcation No. \^niZ;i57 
Amendment dated March 18, 2009 
Notice of Allowance of December 18, 2008 



Attorney Docket No. 1410/67611 



e) cooking the curds and whey; 

f) separating the airds and whey; and 

g) forming tiie flavored cheese from the separated curds; 

wherein the cultured cheese concentrate comprises 1 to about 80 percent of a sulfury- 
cheddar component, about 10 to about 90 percent of a cheesy component, and about 10 to about 
90 percent of a creamy-buttery component; and 

wherein the sulfury-cheddar component is prepared by treating a first daiiy product 
containing an aqueous protein source and fat soxxrce combination with Upase and a lactic add 
culture at a temperature of about 15 to about 35°C for about 10 to about 72 hours to obtain a first 
mixture having a pH of about 5.8 or less; adjusting the pH of the first mixture to about 6 or 
higher to obtain a second mixture; treating the second mixture with a sulfur-containing 
substrate, and microorganism that can convert the sulfur-containing substrate to sulfur- 
containing flavor compotinds (e.g., a Brevibacterium linens culture or a yeast from the genera 
Debaromyces or Kluyeromyces), and optionally a first bactorocin bacteriocin source, at a 
temperature of about 15 to about 35°C for about 12 to about 96 hours to obtain a third mixture; 
heating the third mixture at a temperature sufficient to inactivate liie cultures and enzymes in 
tiie third mixture to form the stilfury-cheddar component; 

wherein the cheesy component is prepared by treating a second dairy product 
containing an aqueous protein source and fat source combination with a lipase and a peptidase 
at a temperature of about 20 to about 45°C for about 10 to about 24 hovirs to obtain a fourth 
mixture; treating the fourth mixture with a lipase, a protease, and an aminopeptidase, and 
optionally a second bactorocin bacteriocin source, at a temperature of about 20 to about 50°C for 
about 16 to about 96 hours to obtain a fifth mixture; treating the fifth mbcture at a temperature 
sufficient to inactivate the cultures and enzymes in the fifth mixture to form the cheesy 
component; 

wherein the creamy-buttery flavor component is prepared by treating a third dairy 
product containing an aqueous protein source and fat soxurce combination with a lactic acid 
culture at a temperature of about 20 to about 35°C for about 10 to about 24 hours to obtain a 
sbcth mixture having a pH of about 5.4 or less; treating tiie sbcih mixture with a diacetyl- 
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producing flavor culture, and optionally a third bactorocin bacteriocin source, at a temperature 
of about 20 to about 35°C for about 16 to about 240 hours to obtain a seventh mixture; heating 
the seventii mixture at a temperature sufficient to inactivate the ctdtures and enzymes in the 
seventh mixture to form the creamy-buttery component; 

wherein at least one of the first, second, and third bactorocia bacteriocin sources is 
included. 

45. (Ctirrently Amended) The method of claim 44, wherein the at least one of the 
first, second, and third bactorocin bacteriocin sources included each comprise nisin. 

46. (Currently Amended) The method of claim 44, wherein the at least one of tiie 
first, second, or third bactcrocin bacteriocin sources included independently are selected from 

the group consisting of nisin A, nisin Z, pediocin, lactosin, lactacins, camocin, enterocin, 
plantaricin, subtiltn, epidermin, dnnamycin, duramycin, and ancovenin, individually or in any 
combination thereof. 

47. (Currently Amended) The method of claim 44, wherein the at least one of first, 
second, and third bactorocin bacteriocin sources included comprises a bactcrocin bacteriocin- 
producing culture. 

48. (Ciurently Amended) The method of claim 44, wherein the first and second 
bactorocin bacteriocin sources are included and independently comprise nisin, wherein nisin is 
present in a first amoimt of about 50 to about 500 lU/g in the third mixture, and nisin is present 
in a second amount of about 50 to about 500 lU/ g in the fifth mixture. 

49. (Original) The method of claim 44, wherein the lactic add culture used to prepare 
the sulfury-cheddar flavor component is Lactococcus lactis and Lactococcus lactis ssp. cremoris; and 
wherein the lipase used to prepare the cheesy flavor component is a fungal lipase, the peptidase 
used to prepare tiie cheesy flavor component is Lactobacillus helveticus, the protease used to 
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prepare the cheesy flavor component is a neutral bacterial protease, a fungal protease, or 
mixtures thereof, and the aminopeptidase used to prepare the cheesy flavor component is 
Lactobacillus helveticus. 

50. (Original) The method of claim 44, wherein the cultured cheese concentrate is a 
dried powder. 

51. (Currently Amended) The method of claim 44, wherein the first bactorocin 
bacteriocin source is included. 

52. (Currently Amended) The method of claim 44, wherein at least one of the first, 
second, and third bactorocin bacteriocin sources is used in combination witii a secondary 
antimicrobial agent. 
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